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crucible containing a shallow layer of asbestos, a perforated porcelain disc,
and a second layer of asbestos. The nitration is rapid at first, but usually
slackens gradually; in this case, when all the liquid in the crucible has
passed through, the residue is gently moved with a jet of water and the
nitration continued. The residue is washed with hot water until the filtrate
ceases to show an alkaline reaction, then with a little alcohol and finally
with a little ether ; the crucible is dried for two hours at 105° and weighed.
The crucible is then ignited and its weight, with the small amount of mineral
matter from the fibre, determined. The difference between the two weights
represents crude cellulose free from mineral matter.
2. konig's method. 5 grams of the substance are boiled for an
hour in a reflux apparatus with 200 c.c. of about 85% glycerine (specific
gravity 1-23) containing 2% of concentrated sulphuric acid. The liquid
is cooled, mixed with 200 c.c. of distilled water, heated to boiling and the
hot liquid filtered through a Gooch or alundurn filter with the help of a
pump. The residue is washed with about 400 c.c. of boiling water, then
with alcohol, and finally with a mixture of alcohol and ether until the liquid
|	passes through colourless ; it is then dried at 105° for an hour and weighed.
[	To allow for the mineral substances present in the cellulose, the procedure
followed in the previous method is employed.
16. Determination of the Carbohydrates (Starch, Sugar, Dex-
I	trin,  Pentosans).—Of the carbohydrates contained in flour,  namely,
starch, sugars, dextrin and pentosans, the starch is in the greatest propor-
tion. These constituents are usually estimated by difference after the
water, mineral salts, nitrogenous substances, fats and cellulose have been
determined, and they are usually comprised under the generic name non-
nitrogenous extractives. If a direct determination is desired, the following
methods may be employed :
 1.	sugars.   From 5 to 10 grams of the flour are shaken in a litre flask
with distilled water;   after standing, the liquid is syphoned off and the
reducing sugars in an aliquot part of it, concentrated if necessary, deter-
mined with Fehling's solution (see chapter:   Sugars).
 2.	dextrin.   Part of the liquid used for the preceding determination
is hydrolysed with hydrochloric acid of D = 1*125 (which transforms the
dextrin into dextrose) and then neutralised, the sugars being determined
as before.   The difference between the result and that of determination I
gives the sugar due to the dextrin and multiplication by o -9 gives the dextrin.
In general sugars and dextrin are not determined in practice unless it is
desired to know exactly the percentage composition of a flour or to ascertain
the starch by difference. The determiaataon of the dextrin may be useful in
deciding if a flour has been torrefied or not.
3.	starch.   This may be determined by the two following methods:
(a) By inversion.   2 grams  of the flour are placed in a Linteer-
Rempd pressure bottle with 40 c.c. of water and heated for 3 hours at 130*-
140° in a paraffin bath. When cold, the contents ol the bottle are wasted
out with several quantities of 40 c.c. of water into a flask (about 250 c^c,),
the liquid being treated with 10-15 c.<x of hydrochloric acid (D 1-10-1-12)
and hotted for half an hour under a reflux oondmsezv In this way the

